Mamie Eisenhower's 
million-dollar fudge \ 


4¥2 cups sugar - 
Pinch of salt 
2 tablespoons butter 
1 can (12-ounce) evaporated milk 
1 package (1.2-ounce) semisweet 
chocolate bits 
12 ounces German sweet chocolate 
1 pint jar marshmallow cream 
2 cups broken or chopped nuts 


Put sugar, salt, butter and evaporated 
milk in a saucepan. Bring to a boil, and boil _ 
for 6 minutes, stirring occasionally. 

Put remaining ingredients into a large 
bowl. Pour hot syrup over all and beat 
together until chocolate is melted. Pour 
into buttered 9-by-13-inch pan. Cool for 
several hours. Cut into squares and store in 
an airtight container. Makes about 5 
pounds. | 


Notes: Some readers suggested different 


pan sizes, which would vary the thickness | 
of the results. Fitzwater likes to add 2 
teaspoons of instant coffee for a mild 
mocha flavor. Brucker’s grandmother also 
used this recipe without any of the choco- | 
late, substituting two 12-ounce packages of | 
butterscotch bits. She suggests that it may | 
be frozen. 


Several readers commented that this , 
recipe “never fails.” One claimed that it 
will keep one year. (Not in my house, it 
wouldn’t!) 


